THE GRILL PARADISE
SHrabtouge and Bor

Welcome to The Grill Paradise Steakhouse, where we’re
passionate about delivering the freshest flavors and highest
quality dishes to our guests. Our menu is carefully crafted to

showcase a fantastic range of grain-fed steaks, succulent ribs,
and our local/international wines.
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ENTREES

CHARGRILLED BABY OCTOPUS

rocket leaves, roasted capsicum, chorizo, lime, char-grilled
asparagus, balsamic glaze

S&PSQUID

Flash fried marinated S & P squid spicy salt, rocket, cucumber,

Spanish onion, lemon dressing

ARANCINI BALLS

House-made pumpkin, fetta arancini balls, white wine tomato
basil, baby spinach, shaved parmesan.

PRIME BLACK ANGUS SKEWERS

MB 2+ black Angus , rocket leaves , balsamic glazed

CHARCUTERIE BOARD (serves two)

Sopressa, salami, prosciutto, brie, camembert, water crackers,

marinated olives & nuts

CLASSIC BRUSCHETTA

Diced tomato, Spanish onion, balsamic glaze, garlic infused
tossed Turkish bread, shaved parmesan.

CHEF’S TASTING PLATE (Minimum 2)

Sample and share chef’s choices

$19

$18

$21

$46

$19

$20

per person
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OFF THE GRILL

STEAK SELECTION

Handpicked from the most unique and well-respected meat programs in Australia.
Grilled to your liking and served with mash and seasonal vegetables

CHARGRILLED PORTERHOUSE STEAK 350G $49
Grain Fed 120D, MB2+ (GFO)

Creamy mash, house vegetables

SCOTCH FILLET 350G Grain Fed 150D, $59
MB3+ (GFO)

Creamy mash, house vegetables

EYE FILLET 250G Grain Fed 120D, MB2+ (GFO) $58

Creamy mash, house vegetables

BUTCHER CUT (GFO) (MARKET PRICE)

creamy mash, house vegetables.

SURF & TURF $12

Make your steak a surf & turf - add 3 pan fried prawns.

USA PORKRIBS $48

Full rack of slow cooked pork ribs, smoky BBQ sauce, slaw, and chips




THE GRILL PARADISE
Stattouge an  Rar

SAUCES

MUSHROOM SAUCE
GREEN PEPPER CORN SAUCE
RED WINE JUS

HOLLANDAISE SAUCE

SIDES

BALSAMIC GREEN BEANS

Extra virgin olive oil, shallots, balsamic

SAUTEED BROCCOLINI

Extra virgin olive oil, garlic & Murray salt

SAUTEED MUSHROOMS

Garlic, shallots & Murray salt

TRUFFLE MASHED POTATO
BEER BATTERED CHIPS
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MAINS

PAN FRIED CHICKEN (GFO)

Pan fried chicken breast, truffle mash, seasonal vegetables, wild
mushroom sauce

SLOW COOKED BEEF CHEEK (GFO)

Creamy mash, green beans, red wine pan jus

PRAWN PASTA

AL Dante Linguine, King tiger prawns, wilted baby spinach, white
wine garlic cream reduction

PENNE BOSCAIOLA

Sauteed bacon, mushrooms, shallots, white wine garlic cream reduction
(add chicken for $9 or add prawns for $12)

CATCH OF THE DAY (GFO)

Creamy mash, house vegetables and Pommery mustard sauce

SLOW COOKED LAMB (GF)

Marinated slow cooked lamb rump, sweet potato mash, spinach,
blistered cherry tomatoes, herb jus
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SALADS

CLASSIC CAESAR SALAD

Baby cos, smoked bacon, croutons, soft boiled egg, Grana
Padano cheese, house made dressing

Add grilled chicken

WARM LAMB SALAD (GF)

Sliced slow cooked lamb rump, rocket, roasted sweet potato,
feta, Spanish onion and cherry tomato, balsamic glaze

ROASTED PUMPKIN SALAD (V/ GF)

Roasted pumpkin, beetroot, baby spinach, Spanish onion, feta,
lemon dressing

DESSERTS

STICKY DATE PUDDING

Served with butterscotch sauce and vanilla ice cream.

CHURROS

Served with chocolate sauce and strawberries.

APPLE TART

Served with vanilla ice cream and caramel fudge sauce.

LIQUEUR AFFOGATO

Vanilla bean ice cream, expresso, Frangelico.
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KIDS

NUGGETS & CHIPS
FISH & CHIPS

PASTA NAPOLETANA

FOOD ALLERGY NOTICE

We request our guests with food allergies and dietary requirements to please inform our
wait staff prior to ordering. We will endeavour to accommodate your dietary needs; however,
we cannot be held responsible for traces of allergens.




